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The owner, lessee, agent, or other person, firm, of corporation conducting, operating, 
controlling, or managing any lodging house or tenement house or the occupant of any- 
such tenement house or any part thereof, shall thoroughly clean all the rooms, passages, 
floors, windows, doors, walls, ceilings, water-closets, privies, cesspools, and drains of 
the building, or any other portion of the building of which he is the owner or agent, 
or which he conducts, operates, controls, manages, or occupies, to the satisfaction and 
according to the direction of the health commissioner, as often as he shall be required 
or in accordance with any regulations of said health commissioner. 

LOUISVILLE, KY. 

Communicable Diseases— Prevention of the Spread of— Quarantine. (Ord. Mar. 7, 

1914.) 

Section 1. No parent, guardian, or other person having control of any child or 
children shall allow or permit any such child or children to go from any house or build- 
ing infected with diphtheria, membraneous croup, scarlet fever, or any other commu- 
nicable disease dangerous to the public health, to attend any church, public meeting, 
or place of amusement, or to travel or appear on any public street or highway, or on 
any vessel or steamer, without first securing a permit from the department of health 
of the city of Louisville, and without compelling such child or children to make a 
complete change of clothing. 

Sec 2. It shall be unlawful for any member of a family or household in which there 
is a case of diphtheria, membranous croup, scarlet fever, or any other communicable 
disease dangerous to the public health, and who has been exposed thereto, to attend 
any church, public meeting, or place of amusement, or to travel or appear on any 
public street or highway, or on any vessel or steamer, without first making a complete 
change of clothing and procuring a permit from the health department of the city of 
Louisville. 

Sec 3. Any person violating any provision of this ordinance shall be liable, upon 
conviction, to a fine of not less than $5 nor more than $20 for each offense. 

MACON, GA. 

Slaughterhouses— Sanitary Regulation— Inspection. (Reg. Bd. of H., Feb. 11, 

1914.) 

No person shall deliver or offer for sale within the city of Macon, or otherwise dispose 
of food therein, any meat or meat products of any cattle, sheep, goat, swine, butchered 
outside of the city limits, except such slaughterhouses inspected by the United States 
inspector, without a written permit from the board of health. Before such a permit 
shall be granted, the following application shall be signed by the party seeking such 
privileges: 

APPLICATION TO DELIVER BUTCHEHED MEATS IN THE CITY OP MACON. 

Desiring to deliver butchered meats in the city of Macon to the meat dealers of the city, I hereby make 
application to the board of health for a slaughterhouse permit, and I hereby agree to observe strictly the 
rules of said board now in force, or which may hereafter be adopted regarding the production and sale of 
meats and to allow the inspector of foods of the city of Macon to visit my premises at any time, whether 
said premises are in the city or elsewhere, and to allow him free opportunity to examine my butcher pen, 
cattle, sheep, goats, and swine from time to time when requested by him to do so. 

Furthermore, I agree to have my building and butcher premises to conform to the regulation for the 
building of slaughter pens or slaughterhouses now required, or hereafter required by the sanitary rules and 
regulations of the board of health of Bibb County. 

The said permit shall be furnished gratuitously to applicants on condition that all 
law?, ordinances, and regulations concerning butcher pens, meat dealers, and meat 
products be strictly complied with. Each butcher who receives a permit from the 
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board of health to deliver meat within the corporate limits of the city of Macon shall 
at the same time be furnished a printed copy of these provisions and the meat rules 
of the board of health of the city of Macon. All permits shall be revoked by the board 
of health for violation of any of these provisions. 

No meats shall be delivered in the city of Macon from the butcher pens outside of 
the city unless the butcher pens are built according to the following rules as required 
by the Bibb County Board of Health or hereafter required by the said Bibb County 
Board of Health: All regular and permanent slaughter pens, or slaughterhouses, or 
places where animals are slaughtered, must be arranged and conducted as follows: 
They shall not be allowed to exist in a thickly populated section, and they must be 
located as far away as possible from any dwelling. The slaughter pen or house must 
be inclosed by a fence at least 10 feet away on all sides, and cattle must not be allowed 
to remain within the inclosure. The slaughterhouse must not be boarded up on the 
sides, but left open; or it may be boarded up only part way, nailing the boards on 
across the studding, and leaving spaces between them as wide as are the boards. The 
floor of the slaughterhouse must be well made, and so constructed, slanting slightly 
from all sides to the center, and a drainage pipe or covered trough must be used 'to 
convey from beneath the floor into a drain the liquid waste and washings from the 
floor. The solid waste from the slaughter — that is, the bones and other useless por- 
tions of the carcass — must be burned or buried. After every slaughter the floor must 
be washed thoroughly with clean water, and all refuse disposed of by burning or 
burying. Pigs or hogs must not be used as slaughter pen or slaughterhouse scavengers. 
Bones and refuse shall not be allowed to exist in the vicinity of the slaughter pen or 
house. Accumulation of filth beneath the floor of the slaughterhouse or pen must not 
occur or be allowed to exist; the ground around the slaughterhouse or pen must bo 
kept clean. Any and every slaughterhouse or slaughter pen now existing in this 
county which is in an insanitary condition and which is not arranged and conducted 
according to the above rules and regulations shall not be used for slaughtering until 
made to comply with the above rules and regulations, to the satisfaction of the county 
board of health. Any such slaughter pen or slaughterhouse not so arranged and con- 
ducted shall be declared a nuisance and ordered abated. 

No meats or meat products shall be transported in any wagon or other vehicle into 
the city from the butcher pens outside of the city unless fully protected from moisture, 
soot, dust, and flies by the use of covered vehicles with the front and back closed, or 
by the use of clean, white cloths spread over the meat or meat products. 

The delivery wagons or other vehicles so used, together with such boxes, barrels, 
or other containers used for transferring meats into the city, should be kept perfectly 
clean, and no dirty burlap or other dirty cloths shall be used in contact with meats. 
It shall be the duty of the food inspector of the board of health of Macon to enter not 
less than once a week, and no person shall hinder or prevent him entering, any butcher 
pens outside of the city of Macon, supplying the city with meats or meat products for 
human food, and inspect the sanitary conditions of such butcher pens, and upon 
findin" any pen or slaughterhouse in an insanitary condition in any manner what- 
soever, he shall condemn the same and give the proprietors written notices that meats 
butchered therein can not be brought into the city until such pens are cleaned and 
kept in a sanitary condition. 

That section 19 of by-laws of the board of health, and section 240 of city code, be, 
and the same are hereby, amended so as to read as follows: 

"No slaughterhouses, rooms, buildings, or other places where sheep, hogs, cattle, 
or other animals are slaughtered shall be allowed within the city of Macon, and the 
chairman of the board of health shall order all such nuisances to be immediately 
abated." 
10 
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Also, that section 43 of the by-laws of the board of health, section 832 of the city 
code, be condemned by striking out all of section 43 except such as reads as follows: 

"It shall be the duty of the inspector of foods to inspect all fresh meats brought 
into the city which are to be sold or offered for sale for food, and to condemn the same 
if in his opinion it is unfit for food." 

Also, that section 44 of the by-laws of the board of health, and section 833 of the city 
code be amended so as to read as follows: 

"Such condemned meat shall be sent at once to the crematory and burned. If 
the carcass of an animal, on post mortem examination, be found diseased or otherwise 
unfit for food, such carcass shall be marked with a yellow condemnation tag and 
saturated with coal oil by the food inspector, and the said carcass, together with all 
the parts thereof, shall be sent at once to the crematory and burned. AVhere only a 
portion of the carcass is condemned, only that part condemned shall be so destroyed.". 

Meat and Meat Products and Poultry — Care and Sale. (Reg. Bd. of H., 

Feb. 11, 1914.) 

Rule 1. All inclosed or indoor shops in which meats or meat products are stored 
and exposed for sale shall be kept scrupulously clean. During the summer months 
all doors and windows opening into such shops shall be effectively protected against 
the entrance of flies by the use of fly screens. 

Rule 2. No meats of any description shall be permitted to hang or stand in the 
open air exposed to insects or street dust or other contaminating influences, but must 
be under glass or fly netting, and in summer properly iced to prevent spoiling. Meats 
exposed in the open markets shall be so covered with netting as to be effectively 
protected from flies. 

Rule 3. Blocks or stands upon which meats are cut or chopped shall be kept 
scrupulously clean by frequent washing and by scraping as often as in the judgment 
of the inspector seems necessary. 

Rule 4. Scales, knives, and instruments of every description shall be cleaned at 
the close of each day's business. 

Rule 5. Ice boxes, racks, and hooks shall be kept thoroughly clean by scrubbing 
and scraping, and ice boxes shall be scoured throughout once each week, and as 
much oftener as may be necessary. 

Rule 6. Floors must be thoroughly scraped and scrubbed twice a week; all used 
sawdust must be removed and fresh sawdust sprinkled or laid (where used) at least 
twice a week. 

Rule 7. Meat cutters and other attendants who handle meats shall be cleanly 
dressed and they shall be free from contagious and infectious diseases. Their hands 
and outer garments shall be kept clean. 

Rule 8. No refuse, scraps, bones, rancid fat, or decaying flesh shall be kept in the 
ice box with fresh meats, nor shall an ice box used for the keeping of meatsbe employed 
for any other purpose. 

Rule 9. The custom of wrapping meats in old newspapers or in wrapping paper 
that is soiled or that has been used for any other purpose is expressly prohibited. 
Every piece of meat sold shall be wrapped in fresh, clean wrapping paper that has 
not been used for any other purpose. 

Rule 10. Live poultry shall not be kept in the same room or compartment in which 
meats are prepared, stored, or exposed for sale. Nor shall live poultry be kept for 
any room adjoining such room if the conditions are such that the room used for storage 
of live poultry ventilated into the next shop so that the odors from the fowls and 
their cages may contaminate the meats. 



